
TAKE A +

LOAF
off

nmade of (ERFS FLOUR
and notice how light it is.
Eat a piece of this Bread
and you'll find it whole-
soIe. nutritious and easy
to digest.

(CERES
( FLOUR

Is well known for the ex-
+ c1lence of the foods made

of it. If you have never
used CERES, try it.
("Experience is the best
teacher.'*) Every grocer
sells CERES FLOUR.

9 Ask yours for it. We're
ionly wholesalers. +

WM. M. Galt & Co.,
Wholesalers, ist & Ind. Ave.

Wollen sie gutes Bier
haten?

(Do you didre gtmd Beer?)

DrinkCulmbacher,
' ii- C. y . i i * o

Thei"Gorman brewed Beer. Best Dark
BWer br wed. Every one likes It. Try It.
24 t. or 12Sts. for $1.25. Delivered in
unlettered nagene.

o ..-

i TLMBRACIIElt or E-'XI'ORT Beer.

Washingto-n BreweryCo
4th and F Sts. N.E. 'Phone 2154-

The first brewery of Jos.
Schlitz was a hut, but the
beer that was brewed there
was honest. That was fifty
years ago. Today the mag-
nificent S chlitz brewery
forms a monument to that
honesty.
From the very beginning

the main object has been to

attain absolute purity. In -

Schlitz beer pure yeast was

first introduced in 'America.
InJ the Schlitz brewery are

all the inventions men have
*made for protecting beer

from impurities.
Schlitz beer is even cooled

in filtered air; then it is fil- '

' tered, then sterilized. It is
well aged to avoid the cause

of biliousness.
Ask your physician about

Schlitz, the beer that made
Milwaukee famous. K1

615-21 D) St. S. w., wa*,iington.

I kno
itt~rui "i

the
g n~uin e

strength-glvln food
for big, strong men, for
women and littl chil-

Rattle creek Sanitarium,9 whee Invalids' lives would

w er or-

> frees

fetand aliep well. send 3c. for Gran-

BATTLE eREEKtieARJIM. FOOD

Gold Medel. Pafre. 1900

BAKER'S
BREAKFAST
COCOA

KNOWN THE WORLD OVER "

Has received the highest endorse-
ments from the medtcal practi-
tioner, the nurse. and the Intelligent
housekeeper and caterer be k *

WALTER BAKER & CO. unikd
E.Ptahl.hed 1780

DORCHESTER. MASS.

A HEDGE OF ROSE!

LOVELY DISPLAY MADE OF THB

QUEEN OF FLOWERS.

Best Plants to Select - The Plantin

and the Care Re-

quired.

Written for The Evening Star.
The mistress of the flower garden was

rose enthusiast. Moreover, she had ha,
wide experience In growing flowers, s

when she planned a rose hedge that was t
border the south walk, and said it was t
be a success, her friends expected It to b(
But even "the lady of roses," as same on

had called her, was astonished at the mag
nificent display that this same rose hedg
made, when once well established. Travel
ers would check their horses and gaze a

it, riotous in large blooms, white, pinli
rose, crimson and maroon, such a sight a

they had never seen before.
This was the way this successful flowe

hedge was made. A strip of ground lift:
feet long and two-and-a-half wide was pre
pared for the rose plants. The first ste]
was to have this strip spaded deeply ani
thoroughly. It 'was done as soon as th
ground was well enough dried out in th
spring to pulverize nicely when worked
The spading made the entire strip a crum
bled, yellow mass, clear down to the unde
strata of clay beneath. This clay subsoil i
itself Is exactly to a rose's liking. Th
friable ear!h above gave every opportuilt:
for the roots to make rapid growth, rn
find their way downward to the deep eia
anchorage that their whole being delight
ed in.
The next step was to enrich this spadee

strip. Barnyard manure that had beer
piled in a heap six months or more to rot
and had become a soft, dark substance thal
pulverized at the touch of the spade oi
raL-:, was spread along the plot. It wai
put on thickly, a layer at least six inche!
deep. Then the soot that had been save
from the spring stovepipe cleaning wa-
added to the manure, and the whole thing
earth, manure and soot. mixed thoroughl
through and through. Fine blooded rose
are hearty eaters. Itotted manure is ried
in the very e, ments of plant food that theN
most like. Wood soot has the property of
increasing the Intensity of a rose's color-
ing. In a mellow bed made rich by thes
aids all roses will grow as by magic. As v
high-blooded rose grows it blooms, and it,
priofusion of b'loom is in dir'ect ratio witt
the rapidity an1 luxuriance of its growth
So that this wll-prepared bed was itself c
guarantee of g ood roses before so much a
a single r(ose ro't had bei planted In it.
The mistress ,f the garden chose for her

hedge u1prig ht-growing Hybrid Perpetualand brlid Teas. These have stiff
straight-growing canes. anl are the onl
roses suita-.. for hedges. T.a roses are totwo*ak-stemmed. and Bourbon and Chint
roses too d1w irf-growing to be available
Moreover, the Iybrid Perpetuals and Hy-brid Teas ar, hardy with slight protectionwhile the mthers are not. A hedge onemads' of hardy kinds is good for a lifetimeand improves year by year, if steadily wel:cared for.
These hybrid roses have the largest an

most grandly perfect lossomos of any o:
the r-,se family. Their blossotms have greasubstance also, and are particularly riel
in dl .p r.se, crinsonr and blackish-maror
shades. Their one fault is that many o
the varieties are perpetual in name onlyblooming but once in the season. The twf
dozen rose plants that went to the makiniup of thIs hedge were carefully chosen on
by one from those sorts that do bloor
freely throughout tihe season--and reall
there is no lack of such varieties. partie
ularly among the new roses. Trhis hedge
list embraced twenty sorts of roses, one o:a kind, and two each of that royal white
rose, Kaiserin Augusta Victoria, and a
those three rich red beauties, General Jac-.iueinnt, Madaume Charles Wood ani
American lBeauty. The full list embrace.
beside these, the following: Margare'
Dickson anid Ball of Snow, both pure white
and of the most perfect shape; Belle sel
brecht, La France, Mrs. John LaingMadame Schwaller, Madame Testout, PauNeyron, Quen of Queens and Madam<M~asson, each a remarkably fine flower, an<
each a shade of line, clear piak; Souveui
de Wootton, Ilnsmore andl Meteor, all o:which are of dark glowing red shades, in-
conitestagly the richest colors found i.
roses; in addition were Vlscoumntess Folk-
stone, a glossy, sat iny flesh; Gloire Lyon-
aise, chamois yellow whIte, unlike an3other rose, anid Prince C'amille de Rtohanivelvety purplish blac:k. These odd-coloretvarieties are not all perpetual bloomers
bu.t their rare gifts of color made an ex-ception in their fav.,r. This list of varieties is given because It has proven a goo<and relia ble one, but It might be v'arietsomewhat to suit individual taste. In themain, however. these two things must b<kept in mind to secure a pleasing hedge('ontinuous blooming sorts must be large!
chosen, and there should be a goodly pro
portion of white and deep red roses, a
these are the most valued for cutting.
For this particular hedge, two-year->Vi

bushes were planted. The cost was abou
twice that of smaller rose plants, but th
advanitage was that they were of sufficien
size 'o bloom at once. It Is not advisabl
to aa~ow young bushes of hybrid roses t<bloom much the first year'. Some of oulbest sorts bloom themselves to death I
this is allowed. It is better to pay a littli
more and real) immediate advantage of theoutlay of the mnoney.
Last of all, a mulching of fine, pulverize<manure was spread all over the surface o

the lbed, after the roses were planted. Thi:kept the weeds down, and the rose root:cool through the hot summer days, for thi:hedge faced the sun, as all Plantings orose's should. Roses were freely cut witilong stems, to encourage a new growthand no rose was allowed to go to seedlEach spring the entire hedge was trimmetseverely back, for hybrid roses bear oithe new wood. And this is the true histora
of the famous rose hedge.

C'omnpetit-e MillionaIres.
IVom the 'hicago itecord-Herald.

"'That'a what I call a beautIful sight,"
"What is?"
"Why, Andrew Carnegie giving awa3dollars faster than J. Plerpont Morgan caraccumulate them."

van Hlouten's
Cocoa

TH~E BEST
Strength

Purity
Solubility

A breakfast cupful of this
delicious Cocoa costs less
than one cent.

ANNUAL SPRING CLEANING

GOOD HOUSEWIVES SEE THAT ALL IS

CLEAN AND SWEET.

Soap, Water and God Will the Best

Cleansing Combina-

tion.

Written for The Evening Star.
The good word for housecleaning is-make

haste slowly. Better one cleaned room a

day and comfort therewith than an epi-
demic of brooms, buckets, scrubbing brush-
es, step-ladders and everybody's temper on

edge. But never begin before the begin-
ning, and always take plenty of time. Dirt
has disguises as many and as Insidious as

the evil one, and must be variously fought
and overcome.
A'woman needs a distinctive cistume for

house cleaning even more than for presen-
tation at court. Wear union undergar-
ments, with a short flannel petticoat, sewed
to a loose, low-necked waist, with straps
across the shoulders, and over that a sweat-
er and overalls. Thus garmented one can
do a third more house-cleaning work than
in skirts, without feeling half so fagged
out.
A house can be cleaned with nothing more

than soap, water and good will. But the
cleaning will be easier if these are supple-
mented with borax, washing soda, am-

monia, scouring soap, scouring sand, pow-
dered whiting, powdered pumice stone, al-
cohol, turpentine, benzine and ierosene.
There should likewise be dust brushes.
scrubbing brushes, floor brushes, a whisk
broom, two big brooms (one stiff, one soft),
a self-wringing mop, wash cloths, wash
leathers, swabs, rubbing flannels, a rubbing
pad, and two light fiber pails.
Steel wool, otherwise fine steel shavings,

which may be bought at paint shops, has
many uses where there is hardwood to look
after. For the rubbing pad, get -a block of
hardwood six inches wide, nine inches
long, and at least five inches deep. Have
each side hollowed out at the top until it
can be readily grasped. Midway the hol-

a lowed place fasten a strip of soft, tough
leather so as to go across the back of
the hand. Next cover the face and sides

D of the pad, also the upper surface except
D at the grip, vith alternate thicknesses of
a stout flannel. and wash leather. There

should be at least five layers-the first and
last of them leather. Fit each one snuglye and sew it firmly before putting on the

- next. Such a pad will last a lifetime, grow-
e ing better all the time. It Is for polishing

waxed or varnished surfaces-hence, It is
needless to add, must be kept secure fromt dust and dirt, when not in use.

Washing of Curtains.
Thin curtains-madras, bobbinet, muslin

r or Nottingham lace-should be shaken free
of dust, washed in warm suds, squeezing

- and laying up and down in place of rub-
bing, boiled, rinsed, blued or yellowed,

e liatlystarched while still wet and dried
as quickly and as straight as possible. In-
stead of ironing baste broad hems at top
and bottom and run into each a stout,

r smooth curtain pole. as long as the curtain
is broad. Stretch the curtain upon the
pole, at each end, then hang up, sprinkle
well and let dry. The weight of the lower

1 pole will straighten and smooth it. Re-
peat until all the curtains are dry, then rip-out the hems and press lightly with a
warm, not a hot, Iron. If there are wrinkles

I or cat faces, after hanging the curtains,
Iwet those spots and pull down hard on
them. Usually they will dry out as smooth
as need be. Ruffled curtains can have the
ruffies fluted after coming off the poles.
Take care that the poles are very smooth
and stout enough not to spring.
I Real lace curtains after washing can
be pinned upon a sheet spread upon the
floor-tedious work. hut worth while. Pin
the corners first, drawing them very square,
then stretch each scallop in the line with
the corners and pin it fast. After all are
pinned go over the whole curtain with a
soft, damp cloth, patting it hard enough to
remove the least trace of mtarch. This
makes the curtains look quite new and (oes
not wear them in the least. But with sev-

I eral pairs it is apt to be Impractical-then
k the recourse is a frame drying. No sort
of lace should ever be Ironed.
For the frames get clean, stout deals,

ione by two-inch holes four inches apart
for two feet from each end. Have also
some half-Itch wooden pegs long enough

i to go through two of the deals at once. Let
the curtains half dry upon the line, hang-
ing them as straight as possible. Take
down a pair, pin scallop to scallop from top
to bottom, and hang the piinned part over
one of the long deals. Now pin the low
edges as accurately together. slip ipside
them another long deal, stretch the two the
breadth of the curtain apart, lay on a
short end piece, bringing the holes in itSov(er the holes in the side pieces and fasten
with pegs. Likewise stretch the other end,
and with a needle and coarse thread fasten

E the ends of the curtains to the cross-bars.
t Stand on edge in an airy place to dry. Six
1 frames, or three pairs of curtains, will
1 thus take up less space than one curtain
f spread out full size.

The Grand Medicine Man.
Frnm the Open Court.
The ceremony of the Grand Medicine Is

an elaborate ritual, covering several days,
- the endless number of gods and spirits be-

Ing (alled upon to minister to the sielt man
Sand to lengthen his life. The several de-
Sgree*. of the Grand Medicine teach the use
of incantations, of medicines and poisons,
Iand the refluirements necessary to consti-
Ltute a brave. "When a young man seeks
admission to the Grand Medicine Lodge, he

- first fasts until he sees in his dream some
animal (the mink, beaver, otter and fisher
being most common), which he hunts and
kills. The skin Is then ornamented with
beads or porcupine quills, and the spirit of
the animal beco'mes the friend and com-
panion of the man." The medicine men
hav'e olly a limited knowledge of herbs,
but they are expert in dressing wounds, and
the art of extracting barbed arrows from
the flesh can be learned from them.
In olden tImes-yes, to within tile memory

of living Ojibways-the medicine man at
the funeral ceremony thus addressed the
dep~arted: "Dear friend, vou wili not feel
lonely while pursuing your joturney toward
the setting sun. I have killed for you a
Sioux (hated'enemy of the O)jibways) and I
have scalped him. I to will accompjany you
and provide for yotu, huntitng your food as
you need it. The scalp I have taken, use
It for your moccasins."

I*e--
For His Good.

From the Yonth's Companion.
A New York household has been provi-

sionally ruled for years by a sable cook who

t rejoices in tile name of Rosa. One day, not

long ago, tis Important person sailed into
the presence of her nominal mistress and
announced that she had a disclosure to
Smake.
"I'm gwine to marry dat trifling Pomp

Leone, fo' his own good, tomorrow eben-
ing," she said, "and I 'cided you might
nacheil like to know 'bout it the day befo',smissy."S"Oh, Rosa," said the lady, '"how can I
spare you now, with all the company we
are to have next week?"
,"Spare me, missy?" repeated Rosa. "I.ain't said nuffin' 'bout you sparing me,

I chile. De ceremonies and bands is gwlne

*to be pernounced at seven o'clock, and
Pomp, he'e gwine to start off on his honey-
moon on de ten o'clock train.
"He's got a heap o' relations out west.

and so hab I, and he's gwine to see 'em all.
And whlen he's done got troo wid dem rela-
tions, l's got some plans for him down
souf," concluded Rosa, darkly.
"He's been in kind o' dubersome oompany

lately, missy, and de besi I could do was to
marry hi~n right now. But sakes alibe,chile: Rosa ain't got no notion ob leabing
you. W'at put sech an Idee as dat in yo'
little head, honey?"

.There Are Several at Large.
From Leslie's Weekly.
"Aren't you late in getting home from

Sunday school, Bobby?"
"Well, I guess I- There was a man there

who made an all-day speech, and I thought
we would never get out."
"Who was he?"
"Aw, I forget his name; but he was an

escaped missionary."

So English.
From the Chicago Record-Herald.
"You mustn't say 'wash dresses' any

mare."
"What must I say ?"
"'Tub go.w.s,',,

Table and -kitchen.
"The Onion In the "ieet Anchor of

the Careful $ook."
The French tell us tht -the American

prejudice against onioih i purely an af-
fectation. And this must be granted them
from the fact that whA the onion is care-
fully and judiciously introduced into
dishes by a skillful cook the very people
who hold it in such disdain and regard it as
a very vulgar vegetable' are loud in their
praise of the preparatibn That owes much
of its deliciousness to the 'presence, in cun-
ning disguise, of this despised bulb.
After salt, the onion is the most valuable

and indispensable flavoring substance in
the hands of an experienced cook, who
would consider himself handicaped indeed
without the powerful little ally.
The onion, as we know it, embraces sev-

eral varieties; those which are grown in
the warmer climates being much milder
and sweeter, but all possessing a pungentoil of an irritating nature, which renders
them decidedly indigestible when eaten
raw; but as a flavoring agent, a condi-
ment or a vegetable, they are valuable as
food.

The Strong Odor.
The pungqnt volatile oil which gives the

onion the strong flavor and smell is rich
in sulphur, but the quantity of this oil is
minute, and when properly cooked is soon
dissipated and the irritating properties so
far removed as to render the vegetable
only slightly laxative. The food value of
the onion Is considerably above that of the
turnip.

Medicinal Value of the Onion.
It may not be generally understood that

onions are disinfectants as well as preven-
tatives against contagious d',eases. They
readily absorb impurities as welt as de-
fend against diseases. They are invigorat-
ing and in many instances nature presents
her demand for this class of food throughthe craving of the individual for this ta-
booed little 'vegetable.
An old-time remedy for colds and one

that was very effectual in producing good
results, was a baked or roasted onion.

Stewed Onions.
Select the medium-sized silver onions;

peel off the outer skin; let them lie in cold
water half an hour and drain; cover with
boiling water; add a teaspoonful of salt
and boil, uncovered, for ten minutes; drain
off this water, cover with fresh, boiling
water; add salt and boil ten minutes longer,then change the water again and boil until
the onions are tender. They should be
white as snow; do not boil too hard or
cover the saucepan or the onions will be
strong and dark colored. Make a cream
sauce and pour over the onions after care-
fully draining them.

Onion Farei.
Take the large Spanish onions; wash

them, trim off the bottoms, but do not peel
them; put them in slightly salted boiling
water, and boil them for an hour. Drain
and remove the centers. If you have rem-
nants of cold chicken mince fine with the
livers; add a third as much fine bread
crumbs, pepper, salt, beaten egg and cream
or gravy to moisten. Chop the onion taken
from the centers and mix with the force-
meat: then fill the onion shells; cover with
bread crumbs, dot with bits of butter,
place in the oven and brown. Make a
white sauce, and a -beaten egg, a littlelemon juice and minced parsley and serve
with the onions.

Onions a Ia Poulette.
Select button onions and cook them same

as for stewed onions; when done drain and
serve with yellow sauce made as follows:
Melt two level tablespoonfuls of butter

in a saucepan add two level tablespoonfuls
of flour and stir until smooth, then add a
cup of milk or half a cup of cream and half
a cup of chicken broth; cook and stir until
it boils, then season with flepper andjalt.
Add the onions and heat thoroughly beTore
serving.

Pickeled Onions.
Choose qmall button. onions of uniform

size. Make a brine strong enough to float
an egg; when boiling hot pour It over the
onlions and let them stand for twenty-four
hours. Drain and wipe them dry and packin large-mouthed pint bottles, adding a
small red pepper. a blade of mace and a
few slices of horseradish. Fill the bottles
up with white wine or cider vinegar, and
seal closely.

Ornanon.
Peel a dozen white onions, cover with

cold water and steep for an hour. Then
boil until soft; mash them and add to an

equal quantity of mashed white potatoes;
add two or three well-beaten eggs, about
a cup of milk; do not have the mixture too
soft, and salt, pepper and nutmeg to taste.
Whip the mixture until quite light; turninto a baking dish and bake in a quick oven
half an hour. When half done pour a little
mited butter or gravy over the top.

Onion Ragout.
Peel a pint of small button onions; take

four large ones, peel them and chop fine.
Put half a cup of butter into a saucepan;
when melted and hot, put in the onions
and stir them about until a nice brown;
add two tablespoonfuls of flour and shake
them about until thick; then add a cup of
gravy or stock, salt and cayenne to taste
and a level teaspoonful of nrustard. Cook
gently, stirring so as not to break up the
small onions, until the sauce thickens them,
turn into a heated dish and garnish with
fried bread crumbs. These are made by
pulling the bread from the loaf with a
fork, in pieces about an inch in size and
frying them a delicate brown in deep fat.
The bread must be dry. Arrange these
pIeces around the dish of onions and dust
lightly with fiuely minced parsley.

Rhubarb Wine.
Skin, chop and mash the rhubarb to a

pulp. Weigh and allow one quart of water
and a pound of sugar to each pound of
fruit. Mix well together and pour into an
earthen ('rock or jar. Cover closely with a
piece of cheese clo0th to keep out dust. Let
it ferment well, stirring it ip once or twice
a day. When the* fermentation ceases,
skim and strain and pour into a cask and
let stand for twenty-four hours, then close

the bunghole and stand away for four

months. Then rack off the wine into bot-

tles and put them away on their sides.

Coumbnler Sauce.
Add half a cupful of grated cucumber to

a cupful of good stiff mayonnaise, chill it
on ice and serve. Another way Is to grate
the cucumber, removing the seeds; drain
the pulp dry, then season with salt and
cayenne and to a cup of pulp add a table-
spoonful of tarragon vinegar. Cover and
let stand In a cold place for several hours.
The sauce is improved by adding a table-
spoonful of salad oil in rnixing.

C'heese"tra44s.
Take half a cup (Efnied flour, add a

pinch of cayenne, tlii'ee unces of grated
Parmesan cheese and a li tle salt; mix all
together and moistd.i w4 the yolk of
an egg and enough juratersto ntake a stiff

dough. Knead to a numooth dough. Roll

out into a very thin sheet, riot more than an

eighth of an inch thit11, cdt out a piece five
Inches long and five icheA wide. Cut this
into strips an eighth of arrinch wide, place
on a baking sheet bii' tirn and bake in a
moderately hot ovent for ten minutes. Do
not let them brown. Cut small rings from
the trimmings of thelb~asted bake them and
when done and cold stip the straws into
the rings, making small bundles. Cheesefingers are made fradli pulf paste cut into
strips five inches long ali quarter of an
inch wide, a little. Parmesan (grated)
spread in center of a. strip and another
placed on top. These are baked in a Quick
oven until done and a light brown.

Tomato Sance.
Put a pint of tomatoes in a saucepan

with a bay leaf, sprig of parsley, four
whole cloves, slice of onion and blade of
mace. Simmer over fire for twenty min-
utes, then strain.
Put two level tablespoonfuls of butter

or oil in a saucepan and when hot stir
in two level tablespoonful. of flour. Stir
until smooth and add one cupful of the
tomato liquor, a little salt and- pepper.
StIr until it begins to thickenrb then serve.
This sauce can be heated over.-

Chieken in Jeliy.
Select a large, full-grown chicken; pre-

pare it as for roasting. Just cover it with
boiling water; add a ilece of bay leaf, a
blade of macea sz..n omnn, meigh whole

cloves and a sprig of parsley. Place over
the fire and bring to boiling, then stand
the boiler where it will just simmer until
the chicken is very tender. When done
let it cool In its own liquor. Take out, re-
move skin, fat and bone; put these back
into the kettle again and reduce by aim-
mering for an hour. Then strain off from
the bones. Add half a box of gelatine, stir
until dissolved. Then cut the chicken into
small dice, season well with salt and pep-
per and a little celery salt; put the meat
into an oblong mold and season the jelly
and pour over it, stirring the meat slightly
with a fork so the jelly can mix through it.
Set at once in a cold place to harden. This
can be served in slices with lemon and
parsley or cress or cut into cubes and
served as a salad with mayonnaise. By
using less water when steaming the chicken
and reducing it more the liquor will jelly
without the addition of the gelatine, but
requires a little more time.

Menus.
SUNDAY.

BREAKFAST.
Fruit.

Cereal, Cream.
Broiled Sweetbreads, Bacon.

Dressed Cucumbers,
Rolls, Coffee.

DINNER.
Juillenne Soup.

Pressed Chicken, Cucumber Sauce,
Rice Croquettes, Golden Sauce,

Asparagus on Toast,
Fruit Salad,

Coffee.
SUPPER.

Shrimps a la Newburg,
Stuffed Tomatoes with Mayonnaise,

Fruit, Cake,
Cocoa.

MONDAY.
BREAKFAST.

Fruit,
Cereal, , Cream,

Codfish Croquettes, Broiled-Tomatoes,
Creamed Potatoes, Toast,

Coffee.
LUNCH.

Ham Omelette, Prune Toast,
Banana and Orange Salad,

Cocoa.
DINNER.

Mutton Broth with Rice,
Broiled Steak, with Peppers,

Mashed Potatoes, Asparagus,
Fruit, Gingerbread,

Coffee.

TUESDAY.
BREAKFAST.

Fruit,
Cereal, Cream,

Panned Fish, Potato Puff,
Gems, Coffee.

LUNCH.
Cold Tongue, Chili Sauce,
Cottage Cheese. Stewed Fruit,

Raisin Bread, Tea.
DINNER.

Clear Soup with Vegetables,
Roast Lamb, Mint Sauce,
Baked Rhubarb, Peas,

Stuffed Potatoes,
Lettuce Salad,

Strawberry Cake, Coffee.

OUSE=
d OLD

INT3
Again the silver chimes of wedding bells

coming nearer and again in homes without
number, animated discussions regarding
that old yet ever new question that ante-
dates a wedding, "What shall we eat and
wherewithal shall we be clothed?" To the
last query the bride expectant has usually
her own answer ready, for where is the girl
who has not had the wedding garment un-
der consideration from the time she laid off
short dresses and put up her hair? The
first part of the proposition, "What shall
we eat?' is more commonly left for mothEr
to decide.
In th( large cities the employment of a

skilled caterer, with his corps of trained
waiters, his silver and napery, his dishes,
hot and cold, simplifies matters; but there
are going to be June weddings in homes
without number where caterers are rarer
than days in June, where there isn't a
baker or confectioner within a day's jour-
ney or where e-ven the Iceman has failed to
put in an appearance. But the chimes ring
on and the wedding feast, simple or elab-
orate, follows.
Fortunately for the hostess who wishes

to have everything done according to the
canons of good taste, but who finds herself
confronted with the limitations imposed by
space or by a depleted exchequer, sim-
plicity is considered the acme of refined
breeding. Gone are the days when the
roster of rich eakes swelled into the doz-
ens, when ham and turkey and tongue and
chickens and when barons of beef strove
for the mastery; when salads, lobster,
chicken, salmon, oyster and crab invited
to a night of repentance, and preserves,Jellies, charlotte russes and ices cried with
one accord, "Let me sit heavy on thy soul
tomorrow!"
Today the tendency, even among the best

caterers, is to cut down the number of
courses, to give less dishes than ever be-
fore; but what they take off in quantity
they make up in quality.
Blefreshments may be served under a

marquee, on the veranda or in the house.
An easy way to provide for a number ofguests is to follow the English fashion,
which has been instituted at every
good house here with complete suc-
cess, of serving the food from a buf-fet. This may extend across the room or
tent, with servants behind it, who hand
out what is called for to the men gueste,who serve the women, or the dining table
may be used, the men of the party helping
the women and then supplying themselves.
Coffee is usually served by the maids.
Pies of plates, with the necessary

knives, forks and spoons, should be neatly
arranged on the table, together with the
napkins. At either end or on the sideboard
have the platters of salad, while plates of
sandwiches of two or three different kinds,
i number of small dishes of salted almonds.
olives, etc., the bride's cake and smallcakes should be set at regular intervals
Iown the table.
If there is cold meat it is a good plan to'rave it carved beforehand, leaving the

)ieces so as not to disturb the shape of the
neat. Two or three waiters should be on
land to remove the soiled dishes and renew

the supplies.

As the substantial viands are eaten the

plates are removed and fresh ones fur-
nished for the cake. Ices, frappes and
the like are served in small glass cups.

To the casual observer who eats what-

ever is set before him, provided it is good,

taking no questions, the difference between
rorbets, granites, frappes, sherbets and

water ices seems as inconsequential as

that between tweedledum and tweedledee.

l'o the initiated. howev'er, there is consid-

erable differentiation.

A water ice is simply a lemonade or fruit

luice and water frozen without stirring.

ifotlon interferes with the clearness. A

uherbet is a water ice to which white of~gg or gelatine has been added to give it

e creamy consistency. Sherbets should be

~rozen more rapidly than ices.
A sorbet is frozen more like water ice.not so hard as a sherbet, and usually has
iquor added.
A frappe is simply a half-frozen ice. Itslistinguishing characteristic is mushiness.[f liquor is added to a frappe it becomes

punch.

Granites are fruit or water thes frozenwithout much motion and with equal parts

,f sait and ice, so as to insure a granular
:exture. They are not frozen hard. Small
Cruits or large preserved or candied fruits

:ut in smail pieces may be added just long

Inough before serving to get thoroughly
ahilled.

A mousse is a frothy masslike cream1
prepared by freezing whipped cream with-
ut stirring. It should be made a number
f hours before using and packed in salt

and ice, using a greater proportion of salt

:han for ice cream.

An excellent mousse with coffee is made

ay-slowly mixing three wineglasses Eagle

3reme de cafe, or any strong, pms coffee,

sweetened to taste, with the yolks of two
aggs. Then add and thoroughly mix two

mupfuls of well-whipped cream. Stand in

the freezer packed in ice and salt.
A young housewife famous for the per-

!ection of her cafe frappe gives this senisi-

ble rule for its preparation:
To one quart of strong coffee, sweetened

to taste, add the beaten white of one egg

adree.Sreinglasses with whipped

Coarse rock salt, which may be Dur-ebased in bulk, will be found much betterfor treesing than the coarse flue salt.

Drush the ice firmly, remembering that the
Oner It is crushed the scorner it bill melt,

Do not dawoff theater+,
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Every Day Add
Corby'sifo1
What some

Grocers say:

"We sell more of
Oorby's lt o t h e r * a
Bread than any otherbrund.''I
M.G. JERMNAN &SON,
11th and I Sts. n.W. -Ask any

"Mother's Br
"We find more de-

mand for Corh'n tlle a11u1atid
Bread than for any
other. Our customers, who sell it, fthe most of them.
regard it as theK best atltht il
bread made." and they will

G. W. HALL,
K and 10th sts. w. best bread in

- - Mother's
We handle more all the time.;oCorby's Bread than

any other. It is the
best there IS. We varies.
use it where I hoard.
Cbstomers "aT it -The sta'dai
keeps moist neger
than any other kind the highest pcof brend."

J. C. WIM in bread mak'1th and M at.
and skill keep

aWe Sell a laves -"Mother's I
Sa day of Corby's
4 Bread and 50 oave all grocers.I Saturday. This in a
great deal more than -Look for thany other." L o o h
H. C. t NS W. $65%1H1.C

St. .W distinguishesI

Corby's Mo<
cooks are wont to do, but take care that
it does not get inside the can. Turn the
crank slowly at first, then more gapidly.
Twenty minutes will suffice to freeze
cream.

In freezing Ice cream the proportion of
salt to Ice should be as one to three or
four. Mousses, granites and frappes re-

quire more salt than ice cream, equal parts
of salt and Ice giving the best results.

Hawthorne, in one of his charming chil-
dren's tales, gives the ideal summer break-
fast as consisting of: Little brook trout.
roasted potatoes, hot cakes, fresh boiled
eggs and coffee. This can hardly be im-
proved upon. After the longest fast of the
twenty-four hours the stomach neds nour-
ishing but light food. Heat renders the ap-
petite languid, and it is a mistake to ex-
haust the digestive powers by large quanti-
ties of heavy food. The use of cereals at a

summer breakfast is considered by many
a mistske in gastronomy. Cereals in them-
selves without the addition of cream and
sugar contain but little nourishment.
Daintily cooked meat and fish, well-baked
bread, fresh eggs, with a generous supply
of milk, cream, fruits and vegetables. best
supply the needs of the summer table.

No summer breakfast is complete with-
out fruit. While most people prefer It
served au natural, others with English
predilections take more kindly to j.am or
some of the many stewed or sti imed fruits.
Others find a salad of fruit drtssed with a
few spoonfuls of sherry and sugar one of
the best appetizers at the beginning of the
meal, while still others, both to give up
their cereals, take a combination of iruit
and cereal.
In serving fruits an natural. arrange

them to please the eye as well as the palate.
Nothing is prettier than leaves for dec-ra-
tion. S rve fine strawberries with hulls
and stems on. Never wash unless you are
obliged to. If very sandy wash with the
hulls on. Dip quickly in cold water rnd
-it and drain in a coarse sieve. Dry iquick-
ly. Never sprinkle strawberries with su-

gar and allow thim to stand, as it extracts
the juice and toughens the skin. Soime pwo-
ple aver that a slight sprinkling of salt
brings out the flavor-while Fast Indian
palates call for a dash of cayenne. Orange
juice over strawberries offers a varliety in
their service. but a small mound of pow-
dered sugar on one side of each Individual
plate, into which the berry may be dippe-1
Just before putting to the mouth, appears
to have the greater gastronomic followin.
Strawberries with th-ir hulls in are fre
quently served as a first course for lunch-
eons or noon breakfasts. When served as
a dessert, pass cream and sugar.

No prettier fruit for breakfast can i
found than currants, red and white, ,n
the stem. Put a border of the leaves ahut
a pretty china or glass dish, and pile the
friut on them. Serve with powdered sugar.

Oranges for breakfast are easiest served,
cut in halves. They are delicious made in
a compote with rice. Take the pulp out as
whole as possible and drop into a rich boil-
ing syrup, leaving it in just long enoug:i
to heat it through. Make a nest of rice.
put the orange and syrup in it and serve
with whipped cream.

Cherries are already in market and are'
just as luscious and inviting as when the
Roman general Lucullus first found them
on the shores of the Black sea. Whatever
their coloring and whatsoever their size
and flavor, the ripening cherry is a de-
light to eye, nostril and palate.
While the ideal way to eat cherries is in

the bending tree, in company with saucy
Robin Redbreast, not every one can achieve
the ideal. If bought at the city markets,
cherries, as well as every other kind of
fruit expesed for sale, must be washed
before serving. Dip quickly into cold watr,
shake well or pat dry with a soft piece of
cheesecloth. Serve on a bed of their own
leaves.

A delicious flavoring for ice creams, shier-
bets. sautes and preserved fru~s has tor
Its basis the Marasco wild cherry. a species
of which is indigenous, to the mountain
regions of our own country. Many experts
pronounce it superior to the imp~ortrdl
Maraschino. This ancient liquor, it is
claimed, was first distilled by the moniks
in the Austrian province of Dalmatia, andl
from there shipped in casks by trading vi's-
sels to Rome, where it was extensiv'ely used
In the papal palace. Its medicinal prop-
trties have long been recognized as tonic.
riourishing and soothing in nervous a!-

fection a. The favorite German Kirchwas-
ser is also made from wild black cherries.

tnd is used by many good cooks to flavor

meleta.

TOQUES AND SMALL HATS.

rheae Has Been a Decided Reacion

in Their Favor.
!rom the Miillinery Trade ltetiew.
Much of the new millinery brought outI

ror Easter is trimmed with more than a:

iberal supply of flowers when not entirely
made of them. Last month the fate of
!loral toques and small hats was trembling
.n the balance. Since then there has been
t decided reaction in their favor, thanks
:o the Initiative of a few of the first houses.[t is almost superfluous to point out that
erfection In this line can only be attained
y using the very beat quality of flowers
tnd foliage; the second-rate may pass!
mister when the quantity required is

small, whereas, when massed together to

over an entire shape, they show to great
lsadvantage. The forms used to cover

with flowers are more varied than they
were earlier In the season, so that a

urther flavor of novelty is given to these
ew models by reason of their shape.
Here is one of boat form, almost pointed
ack and front, made of very pale double

'ioiets without leaves, clustered closely to-
rether from the edge of the brim to the

op of the crown in a gentle incline. Run-

ting from the point in front over the left

side is a straight row of greenish-white

oses, constituting the only trimming. A

rmail, round, fiat toque shape is entirely
sovered with damnak roses sand leaves,

tach flower being mounted separately with

i good many leaves, and then placed on

he shape, one bunch under the brim be-.

tind the ear.

A similar arrangement is carried out In
>gueta. But in this case the flower, are
nade up into little bunches of three or
our, surrounded by green grasses clipped
ather short and then sewn side by side
wver a medium-sized hat shape with beret
3rown and brim turned on the left, the un-
ler side of this 'oeing covered in the same
|vay.

A Test.
!tem U~a

"What a fine yacht, aid man!"
"Iit s? I enjoy her even when I'm

.nabe


